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DETAILED ACTION 
Election/Restrictions 

1. Applicant's election witliout traverse of claims 1-7, 9-11, 14-20, 27, 29-34, 37-42, 
82-88, 92-94, 97-101 , and 103 in the reply filed on August 16, 2004 is acl<nowledged. 

Claim Rejections - 35 USC § 102 

2. The following is a quotation of the appropriate paragraphs of 35 U.S.C. 102 that 
form the basis for the rejections under this section made in this Office action: 

A person shall be entitled to a patent unless - 

(b) the invention was patented or described in a printed publication in this or a foreign country or in public 
use or on sale in this country, more than one year prior to the date of application for patent in the United 
States. 

3. Claims 1-3, 6-7, and 10 are rejected under 35 U.S.C. 102(b) as being anticipated 
by Peterson et al [Pat. No. 4,467,497]. 

Peterson et al teach a method of treating foods by pressing meat between two pliable 
surfaces (Figure 1, #6 & 12; column 2, line 35) which conform and at least partially 
surround the meat, first and second surfaces (Figure 1, #7 & 13), and successive rollers 
providing a series of presses (Figure 1, #5 & 1 1). The pliable belts of Peterson et al 
would have inherently ruptured the meat collagen due to the use of identical materials 
and method steps. 

4. Claims 1 and 82-83 are rejected under 35 U.S.C. 102(b) as being anticipated by 
Klaassen [Pat. No. 5,176,071]. 

Klaassen teaches a method of treating foods by pressing meat with a pliable surface 
(Figure 1 , #5; column 3, line 9) which conforms and at least partially surrounds the 
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meat, and infusing a liquid while impacting the meat (Figure 1 , #4). The pliable roller of 
Klaassen would have inherently ruptured the meat collagen due to the use of identical 
materials and method steps. 

Claim Rejections - 35 USC § 103 

5. The following is a quotation of 35 U.S.C. 103(a) which forms the basis for all 

obviousness rejections set forth in this Office action: 

(a) A patent may not be obtained though the invention is not identically disclosed or described as set 
forth in section 102 of this title, if the differences between the subject matter sought to be patented and 
the prior art are such that the subject matter as a whole would have been obvious at the time the 
invention was made to a person having ordinary skill in the art to which said subject matter pertains. 
Patentability shall not be negatived by the manner in which the invention was made. 

6. Claims 1-3, 6-7, 9-11, 27, 29, 31-34, 82, 92-94, 101, and 103 are rejected under 
35 U.S.C. 103(a) as being unpatentable over Margolis [Pat. No. 5,082,678] in view of 
Peterson et al. 

Margolis teaches a method of treating foods by pressing boneless meats (column 4, line 
52 to column 5, line 19), infusing a liquid into the meat (column 6, lines 5-28), a 
pressure of 2.5-12.0 psi (column 5, lines 10-19), the pressing means including rolling 
devices and pressure plates (column 4, line 52 to column 5, line 19), dipping the meat in 
the infusing liquid (column 6, lines 5-28), multiple presses (column 7, line 50), applying 
pressure during infusion (column 6, line 26), Margolis does not recite two pliable 
conveyor belt surfaces, and the belts being at least Yi" thick. Peterson et al a method of 
treating foods by pressing meat between two pliable surfaces (Figure 1, #6 & 12; 
column 2, line 35) which conform and at least partially surround the meat, first and 
second surfaces (Figure 1, #7 & 13), and successive rollers providing a series of 
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presses (Figure 1 , #5 & 1 1). The pliable belts of Peterson et al would have inherently 
ruptured the meat collagen due to the use of identical materials and method steps. It 
would have been obvious to one of ordinary skill in the art to incorporate the pliable 
belts and rollers of Peterson et al into the invention of Margolis since both are directed 
to methods of pressing meat, since Margolis already included a pressing step which 
could be carried out by any means which was economical and efficient (column 4, line 
52) as well as rolling presses (column 4, line 58), and since the belts and rollers of 
Peterson et al would have provided a more economical and efficient means for pressing 
as compared to the manual pressing of Margolis. It would have been obvious to one of 
ordinary skill in the art to provide belts at least Vz thick in the method of Peterson et al 
since belts were commonly made in this thickness and since a thick belt would have 
provided added durability and a longer service life. 

7. Claim 4 is rejected under 35 U.S.C. 103(a) as being unpatentable over Margolis, 
in view of Peterson et al, as applied above, and further in view of Keszler [Pat. No. 
3,663,233]. 

Margolis and Peterson et al teach the above mentioned concepts. Margolis and 
Peterson et al do not recite completely surrounding the food. Keszler teaches a method 
of pressing meat by surrounding it in a mold (Figures 1-2). It would have been obvious 
to one of ordinary skill in the art to incorporate the mold pressing of Keszler into the 
invention of Margolis, in view of Peterson et al, since all are directed to methods of 
pressing meat, since Margolis already included a pressing step which could be carried 
out by any means which was economical and efficient (column 4, line 52) as well as 
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pressure plates (column 5, line 6), and since the mold of Keszler would have provided a 
more economical and efficient means for pressing as compared to the manual pressing 
of Margolis. 

8. Claims 5 and 30 are rejected under 35 U.S.C. 103(a) as being unpatentable over 
Margolis, in view of Peterson et ai and Keszler, as applied above, and further in view of 
Morley [Pat. No. 4,345,514]. 

Margolis, Peterson et al, and Keszler teach the above mentioned concepts. Keszler also 
teaches a plunger and a cavity (Figure 1, #10-12). Margolis, Peterson et al, and Keszler 
do not recite a covering. Morley teaches a method of pressing meat by placing a cover 
over the pressing means (Figure 3, #100). It would have been obvious to one of 
ordinary skill in the art to incorporate the cover of Morley into the invention of Margolis, 
in view of Peterson et al and Keszler, since all are directed to methods of pressing 
meat, since Margolis already included a pressing step which could be carried out by any 
means which was economical and efficient (column 4, line 52) as well as pressure 
plates (column 5, line 6), since the plunger and cavity of Keszler would have provided a 
more economical and efficient means for pressing as compared to the manual pressing 
of Margolis, and since the covering of Morley would have prevented the meat from 
sticking to the pressing means (column 4, line 10). 

9. Claims 14, 18, 37, 40, 83, 86, 97, and 99 are rejected under 35 U.S.C. 103(a) as 
being unpatentable over Margolis, in view of Peterson et al, as applied above, and 
further in view of Gould [Pat. No. 4,657,771]. 
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Margolis and Peterson et al teach the above mentioned concepts. Margolis and 
Peterson et al do not recite impacting the meat during infusion and spiral flites. Gould 
teaches a method of treating meat by Infusing it with liquid while impacting it with spiral 
flites (Figure 1 , #24). It would have been obvious to one of ordinary skill in the art to 
incorporate the spiral flites of Gould into the invention of Margolis, in view of Peterson et 
al, since all are directed to methods of treating meat, since Margolis teaches using any 
means for infusion (column 6, line 5), and since the spiral flites of Gould would have 
provided advantages such as minimal bruising, uniform color and brine uptake, as well 
as minimal time requirements (column 2, line 62 to column 3, line 21). 
10. Claims 19-20, 41-42, 87-88, and 100 are rejected under 35 U.S.C. 103(a) as 
being unpatentable over Margolis, in view of Peterson et al and Gould, as applied 
above, and further in view of Ludwig [Pat. No. 5,564,332]. 

Margolis, Peterson et al, and Gould teach the above mentioned concepts. Margolis, 
Peterson et al, and Gould do not recite a paddle rotating opposite the spiral flites. 
Ludwig teaches a method of infusing meat with rotating paddles (Figure 6, #57) and the 
paddles operating in either direction (abstract). It would have been obvious to one of 
ordinary skill in the art to incorporate the paddles of Ludwig into the invention of 
Margolis, in view of Peterson et al and Gould, since all are directed to methods of 
treating meat, since Margolis teaches using any means for infusion (column 6, line 5), 
since Gould already included spiral flites (Figure 1 , #24), and since the reversible 
paddles of Ludwig would have provided a convenient means for emptying the vessel 
(abstract) while also providing impacts to the meat. 
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11. Claims 14-16, 37-38, and 83-85 are rejected under 35 U.S.C. 103(a) as being 
unpatentable over Margoiis, in view of Peterson et al, as applied above, and further in 
view of Nordin [Pat. No. 3,347,679]. 

Margoiis and Peterson et al teach the above mentioned concepts. Margoiis and 
Peterson et al do not recite a submerged conveyor, impacting during infusion, and at 
least one pound of liquid per pound of meat. Nordin teaches a method of infusing meat 
by using a submerged conveyor (Figure 1 ,#14 & 16) and several times more liquid than 
meat (Figure 1 , #8 & 10). It would have been obvious to one of ordinary skill in the art to 
Incorporate the submerged conveyor of Nordin into the invention of Margoiis, in view of 
Peterson et al, since all are directed to methods of treating meat, since Margoiis 
teaches using any means for infusion (column 6, line 5), and since the submerged 
conveyor of Nordin provided more even distribution of liquid and quicker curing time 
(column 1, lines 56-60). 

12. Claims 17, 39, and 98 are rejected under 35 U.S.C. 103(a) as being 
unpatentable over Margoiis, in view of Peterson et al and Nordin, as applied above, and 
further in view of GB 957356. 

Margoiis, Peterson et al, and Nordin teach the above mentioned concepts. Margoiis, 
Peterson et al, and Nordin do not recite flexible fingers. GB 957356 teaches a method 
of treating meat by impacting it with flexible fingers (Figure 4, #5). It would have been 
obvious to one of ordinary skill in the art to incorporate the flexible fingers of GB 957356 
into the invention of Margoiis, in view of Peterson et al and Nordin, since all are directed 
to methods of treating meat, since Margoiis teaches using any means for infusion 
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(column 6, line 5), since Nordin already included impacting fingers (Figure 1, #18), and 
since GB 957356 teaches that flexible fingers were more effective than stiff fingers 
(page 1 , lines 26-75). 

Any inquiry concerning this communication or earlier communications from the 
examiner should be directed to Drew E Becker whose telephone number is 571-272- 
1396. The examiner can normally be reached on Mon.-Thur. 8am-5pm and every other 
Fri. 8am-4pm. 

If attempts to reach the examiner by telephone are unsuccessful, the examiner's 
supervisor, Milton Cano can be reached on 571-272-1398. The fax phone number for 
the organization where this application or proceeding is assigned is 703-872-9306. 

Information regarding the status of an application may be obtained from the 
Patent Application Information Retrieval (PAIR) system. Status information for 
published applications may be obtained from either Private PAIR or Public PAIR. 
Status information for unpublished applications is available through Private PAIR only. 
For more information about the PAIR system, see http://pair-direct.uspto.gov. Should 
you have questions on access to the Private PAIR system, contact the Electronic 
Business Center (EBC) at 866-217-9197 (toll-free). ^ 
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Primary Examiner 
Art Unit 1761 




